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l'HE lOW A HOMEMAKER 5 
Informality Predominates the Sunday Night Lunch 
THEREl are people who just naturally 
are not · domestic. Those moments 
when a n overwhelming feeling of domes-
ticity sweeps over them are very, very 
rare. But if on these rare occasions they 
create a certain pink roses-silver tea-
pot-mahogany gatelegged table atmos-
phere for themselves and indulge in 
some rather prosaic dreams, albeit quite 
fascinating after a fashion, there will de-
scend such a calm domestic feeling that 
a cat curled up and purring on a silk rag 
braided cushion in front of the fire will 
be apparent and seem almost visible. 
And now, surrounded by such an at-
mosphere, consider the living room of a 
squat dutch colonial house lighted only 
by a soft ruddy fire and lovely candles 
in brass c an d 1 e s tick s. In front of 
the fire is the dream gatelegged table; 
th e old andirons, the braided rugs, the 
copper teakettle a re there and some 
queer "haunting blue" teacups ready for 
tea. It is Sunday evening and "my 
guests" lift the shiny brass knocker once 
and then informally open the door-
And suddenly, the dream fragments 
are scattered, leaving only the word in· 
formally. Sunday evening tea and in-
forma!_ity- they are conected, for inform-
ality is the keynote to the success of 
such a lunch, whether it be served in the 
dream house or a real house or apart-
ment. 
This can be a time of real, lazy en-
joyment; then it is that no one must 
rush off for anything and for once one 
takes one's time, relaxes and begins to 
decide that life is not so bad as it seem-
ed Saturday noon. 
This delightful meal must not be spoil-
ed by serving at the table-always sit 
around the fire on cushions or if you 
"just can't sit that way" use a chair, but 
draw it up close to the fire. Perhaps you 
haven't a fireplace, then there are amaz-
ing possibilities in a rose shaded lamp. 
Try eating around it and see. 
The kind and amounts of food are not 
so important as the appearance. If hot 
dishes are to be prepared both guests 
and hostess will delight in using a chafing 
dish or grill or toaster right in front of 
the fire. 
Perhaps best are waffles, baked on the 
cunning round electrics and served pip-
ing hot with butter and maple syrup. 
Nothing else is necessary but coffee . 
Cheese and eggs are particularly fitted 
for grill cookery. Welsh "rabbit" on 
toast or toasted crackers or omlets serv-
ed with orange marmalade and bread and 
butter sandwiches and tea. Rinktum 
Tiddy is prepared by heating one pint 
of canned tomatoes and adding one tea-
spoonful of salt, one teaspoonful of sugar, 
one-fourth teaspoonflll of pepper, a· dash 
of cayenne, and a tablespoonful of chop-
ped onion. When very hot, melt in one 
half pound of cheese cut in small bits, 
adding slowly and stirring constantly. 
When creamy add a teaspoonful of but-
ter and a beaten egg. When served on 
hot buttered toast or toasted crackers 
with tea it is delicious. Improve the tea 
by adding a fruit tablet of any desired 
flavor to each cup. 
By ELEANOR MURRAY 
For uncooked food, salads and sand-
wiches are best. Sometimes the salad 
may be made the day before. Of such 
are: 
Cranberry Salad 
1 quart cranberries 
2 cups boiling water 
2 cups sugar 
2V2 tablespoons granulated gelatine 
1-3 cup cold water 
1-3cup chopped walnut meats 
Lettuce 
Mayonnaise or boiled dressing 
1 cup diced celery. 
Cook the berries and water twenty 
minutes. Rub through a sieve, stir in 
sugar and cook five minutes. Add the 
gelatine dissolved in the cold water for 
five minutes. Just before it begins to 
set. pour half into a mold rinsed in cold 
water. Allow it to set, keeping the re-
mainder warm. Over the first half sprin-
kle celery and nut meats. Pour the re-
mainder of the gelatin over and allow to 
set. Cut into slices and serve on leaves 
of lettuce with a garnish of dressing and 
a few extra nut meats. 
Ginger ale salad may also be prepared 
the day before: 
3-4 cup diced pineapple 
3-4 cup chopped grapefruit pulp 
1·3 cup blanched shredded almonds 
1-4 cuv seeded malaga grapes 
1 cup ginger ale 
2 tablespoons granulated gelatin 
1-2 cup warm water 
Few grains of salt 
Few grains of paprika 
Mayonnaise 
Lettuce. 
Soak the gelatin five minutes in the 
warm water and dissolve over hot water. 
Add 1-4 cup of ginger ale. Combine the 
diced pineapple, grapefruit pulp, grapes, 
a lmonds, salt, paprika and then the re-
maining 3-4 cup ginger ale. Add the 
gelatin mixture,. stir thoroughly and pour 
into individual molds which have been 
dipped in cold water. Chill thoroughly, 
unmold and serve on lettuce leaves gar-
nished with mayonnaise. 
A delicious dressing for this salad is 
made by cooking the yolks of four eggs, 
one cup of sugar and the juice of two 
lemons together and combining with an 
equal amount of whipped cream just be-
fore serving. 
Frozen Fruit Mayonnaise is delightful: 
3 cups whipped cream 
2 1-2 cups mixed fruit as maraschino 
cherries, candied pineapple, oranges, 
sliced peaches, stoned cherries, etc. 
1 cup mayonnaise 
1 tsp. powdered sugar 
1 tsp. granulated gelatin 
2 tbsp. cold water 
Lettuce hearts and parsley. 
Cover the gelatin with cold water and 
melt over steam. Beat into the mayon-
naise. Combine with the whipped cream 
and powdered sugar. Stir in the fruit 
and pour into a mold rinsed in cold 
water. Seal carefully and bury in equal 
parts of ice and salt for four hours. 
Serve garnished with lettuce hearts and 
parsley. 
Then there are the quick salads; or-
ange or grapefruit with dates and nuts-
the dates may be stuffed with pimento 
cheese; apple, banana, raisins. nuts, 
grapes and marshmallows; chicken or 
tuna fish; even potato, all served either 
with boiled dressing or oil mayonnaise, 
prepared by heating an egg and adding 
to it the juice of one lemon, salt and 
paprike and a small amount of sugar if 
desired. To this the oil is added very 
slowly, beating all the time that a good 
emulsion be formed. A fruit juice dress-
ing may be served on fruit salads. It is 
made by beating two egg yolks, adding 
two tablespoons flour, one-fourth cup 
sugar, one-half teaspoon salt and one-
fourth cup each of pineapple juice, or-
ange juice, cherry or any other kind of 
juice, and lemon juice. Cook in a double 
boiler until thick and creamy and before 
serving add a cup of whipped cream. 
With salad, dainty sandwiches-let-
tuce, olive, nut, date or orange marma-
lade-tea or chocolate and some little 
frosted cakes or fruit cake or chocolate 
cookies are sufficient. 
Heated and buttered cinnamon twist-
ers or cocoanut rolls, or cinnamon toast 
served with coffee, tea or chocolate and 
perhaps fruit and nuts passed later are 
sufficient in themselves. 
Denver or Club sandwiches and coffee 
make a good meal with nothing further 
necessary. Denver sandwiches are made 
by grinding up cooked ham and cooking 
with egs into a sort of omelet. Toast 
bread on one side and place the omelet 
between two slices on the untoasted side. 
On top shred lettuce and add dressing if 
desired. 
Club sandwiches are made from toast-
E: d bread, bacon, lettuce, sliced tomatoes 
or olives. On the first slice of toast 
put bacon, cover with a slice of toast 
containing sliced tomatoes on top of 
which is toast with lettuce and salad 
dressing or olives and dres-sing with a 
few nuts sprinkled on. Top the whole 
with a slice of buttered toast. 
Egg-olive sandwiches are made by 
cooking chopped, stuffed olives with 
eggs in an omelet form. The most satis-
'factory results are obtained if each sand-
wich is prepared individually. Cook one 
egg and a tablespoonful of chopped 
olive in butter and place between but-
tered slices of bread. 
But-after all, regardless of the food 
and service, H is the atmosphere that 
counts. A cheerful atmosphere, a 
friendly atmosphere and a hospitable 
one. 
